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“Be Unforgettable” at this Unforgettable Evening!  

“Idaho Small Bites”  
Presented by Idaho Chefs from around the state.        

Featuring Idaho Preferred products. 

Tuesday; May 7, 2013 
5:30 – 8:00 

Shilo Inn, Idaho Falls 

•Chef Gary Kucy: Ruperts at Hotel McCall  
 Preparing Northern Idaho Lentils and Huckleberries with Steelhead 
•Chef Kelly Grindstaff: Red Fish Lake Lodge 
 Preparing Idaho Lamb 
•Chef Sam Stringer: Southfork Lodge Properties 
 Preparing Idaho Trout 
•Chef Jud Wilcox: Whitewater Wasabi Grill 
 Preparing BLT Sushi rolls: Idaho Kurabuta Bacon, Lettuce, Tomago 
•Chef Dean Fuller: Boise Hotel and Conference Center 
 Preparing Idaho Double R Ranch Beef, Idaho Fresh Mozzarella & Idaho Asparagus 

Also featuring an Idaho Baked Potato Bar! 

Ticket price – $45, Open to the Public 
Purchase Tickets: 
https://www.eiseverywhere.com/ereg/index.php?
eventid=58748&categoryid=468872 
Call: 208-780-5138  

Chef Gary Kucy was selected as a semi-finalist in the 2013 James Beard 
Foundation Awards for Best Chef: Northwest. Come meet Chef Gary Kucy and 

what he does to make the dining experience at Rupert’s UNFORGETTABLE! 
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